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If  there' s  one  time  more  than  another  when  the  mailhag  fills  up  with  ques- 
tions about  food,  this  is  the  time.     The  questions  this  ^^eek  cover  everything  on  the 
holiday  menu  from  onion  soup  to  pic  crust  mo.de  v/ith  nuts — and  then  some. 

So  without  further  ado,  here  come  the  questions  followed  hy  answers  from 
food  specialists  of  the  Bureati  of  Home  Economics. 

The  first  question  comes  from  a  housewife  who  is  doing  her  bit  toward  using 
this  season's  plentiful  crop  of  onions.     She  writes:   "Please  tell  me  exactly  how 
to  make  the  nice  thick  French  onion  soup  that  is  served  with  "bread  and  cheese  on 
top." 

Here's  how  to  make  onion  soup.     Soup  enough  for  6    People  calls  for  6  medium- 
sized  onior. s,  chopped  fine.     Cook  the  chopped  onion  in  butter  or  bacon  fat  until 
the  onion  turns.  yeHow.    Then  let  the  onion  siminer  in  a.  pint  of  hot  water  for  about 
20ainutes — or  -until  tender.    Now  add  a  quart  of  meat  broth.     When  the  mixture  is 
^ot,  thicken  with  a  paste  of  4  tablespoons  of  flour  and  4  tablespoons  of  cold  water. 
Season  with  s-dt  and  pepper.     Cook  a  few  minutes  and  yo::r  soup  is  ready  to  go  into 
liot  bov/ls.     Put  a  slice  of  toast  on  top  of  each  bowl  of  soup.     Then  sprinkle  grated 
ci^eese  all  o^'^er  the  top  of  soup  and  toast. 

This   ls  a  delicious,  economical  and  hearty  soup.     It  is  .just  the  right  start 
or  a  lixnt  meal .  but  too  hearty  as  an  introduction  to  any  big  dinner. 

The  second  question  brings  up  another  of  this  year's  big  crops — nuts.  Here's 


the 


question:  "I  have  heard  about  pie  crust  made  with  chopped  nuts.     It  soumds  good. 
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Ho'v  do  I  make  it  ?" 

Pie  crust  made  '.vith  nuts  i_s  good,  especially  if  you  use  pecans  or  other  nuts 
very  rich  in  oil.     Use  your  standard  recipe  for  plain  piecriist  and  su"bstitute  finely 
ground  pecans  for  half  the  fat  the  recipe  calls  for.    Mix  and  take  the  nut  crust 
just  as  yoi.i  ""ould  plain  pie  crust.     If  you  want  to  feature  the  nuts  even  more,  you 
can  sprinkle  chopped  nuts  over  the  meringue  of  the  pie  .just  before  serving.  Nut 
pastry  is  especially  good  with  a  cre;:m  filling. 

Anothei'  letter  contains  this  question:   "What  nuts  are  "best  in  stuffing  for 
roast  poultry?" 

You  can  make  delicious  stuffing  using  chopped  blanched  almonds,  pecans, 
walnuts,  or  cooked  chestnuts.     For  \'!il6  fovl  a  nice  stuffing  contains  hazelnuts  and 
brown  or  i-'ild  rice  combined  with  the  usual  onion,  celery  and  seasonings. 

Here' s  an  old  familiar  question  about  honey:   "^hj/-  is  honey  better  for 
sweetening  fruit  cakes,  steamed  pudding  and  soft  cookies  than  for  ginger  snaps  and 
hard  candy  ? " 

The  answer  is:     Honey  takes  up  moisture.     So  honey  in  fruit  cake,  steamed 
pudding  and  soft  cookies  helps  keep  those  foods  moist  as  you  want  them  to  be.  If 
you  use  honey  in  ginger  snaps  and  hard  candy,  it  v-m  tend  to-.'ard  making  them  m.oist, 
^00— as  you  don' t  want  them. 

The  fi'osting  for  the  holiday  cake  is  the  problem  in  this  letter.  Here's 
tlie  letter:   "iv'y  frosting  sometimes  comes  out  too  soft  so  that  it  runs  off  the  cai:e. 
^ain  it  copies  out  so  hard  that  I  can't  spread  it  evenly.     Is  there  any  remedy  for 
BS^rdone  or  overdone  frosting?" 

Fortunately,  yes.     If  the  frosting  is  soft  and  not  cooked  enough  put  it  back 
-  the  double  boiler  and  let  it  cook  over  boiling  v/ater  for  a  fer  minvites  more, 

the  frosting  is  overdone    so  that  it  is  too  stiff,  add  a  little  water  and  let  it 
cook  again  in  the  double  boiler. 
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By  the  v/ay,  the  dou"ble  "boiler  is  a  iDoon  to  every  cook  who  makes  frosting. 
Host  good  cooks  today  know  the  trick  of  putting  the  sugar,  salt,  water  and  unbeaten 
egg '".'hit c  in  the  upoer  part  of  the  boiler  over  boiling  water  and  then  beating  the 
uixture  as  it  cooks  for  about  10  minutes.     The  frosting  then  looks  like  ordinary 
MleA  frosting  and  should  be  almost  thic):  enough  to  spread.     'Take  it  from  the  stove 
add  vanilla  and  continue  beating  until  it  is  Just  right  to  spread  and  holds  its 
shape  on  tae  beater. 

The  last  question  also  happens  to  be  about  cake  frosting.     "Please  tell  me 
how  to  make  boiled  chocolate  frosting." 

For  chocolate  frosting  add  sqiiares  of  uns'"eetened  chocolate  to  the  hot 
vanilla  frosting  just  before  removing  it  from  the  stove.      Beat  until  the  chocolate 
Belts  and  the  frosting  again  becomes  thick.     Continue  beating  when  you  have  re- 
moved it  from  the  stove  until  it  is  just  right  to  spread. 

That's  all  the  questions  we  have  time  for  today.    More  next  "'eck. 


